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Who are we?

 Auxiliary
. Self-operated dining program
. Zero funds, university/state
- Operate dining as a business

- Business areas of Dining
- Residential
.+ Retall
. Catering
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Who are we?

- 5 Dining Centers

- 11 cafes

. 4 fast casual

- 3 markets

. 1 food truck

- Central bakery & commissary
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Who are we? o

« 60 P&S staff
« 10 culinarians
- Registered Dietitian

. 150 fulltime employees
- Cooks, drivers, storekeepers

- 1,900 student employees

Equivalent to >500 FTE
« $6M labor cost, 35%
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Who are our customers?

FY17 Total Revenue, $43.8M

- 75% meal plan revenue

- 89% of total revenue from students
- 43% Voluntary
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Waste Reduction Efforts

- Trayless service

- Composting

« Diversion

- Menu planning and food production
- Food at First

- Additional efforts

- Education

« Future Plans
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Trayless Service |

ISU Dining will be removing trays to help reduce food,
water, and energy waste. Thanks for helping reduce our
Campus’ Carbon Footprint! It is our social and
environmental responsibility.

No trays

Each tray needs 1/3 to 1/2 gallon of heated V to clean
Your personally saving almost Soo gallons of water annually

Less to heat water means
less dependance on non-renewable forssil fuels.

Studies have shown removing trays to reduce waste
by 25%-30% per person

tance Case for Trayl

*Facts gathered from The Business and Cultural Ac s Dining

www.dinin g lastate.edu
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Composting

. 4 food production locations
- Pre and post consumer waste

- Partnership with fraternity
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Diversion

- City of Ames, waste to energy system

. Standard items
Paper, lightbulbs, cardboard

- Glass

- Pallets

- Uniforms

- Foodservice equipment

« (Grease
Bio Bus

- Local growers’ containers
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Menu Planning and Production

. Starts with a well built recipe
- Menu
- Forecasting
- Meal service

. Batch cooking
. Serving line worksheets
- Reuse of leftovers
Repeat
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Menu Planning & Production
Standardized Recipes

= Production Unit
= Recipe Name

= Production Date
= Yield

= Portion Size

= List of Ingredients
= Advanced Prep
= Quantities

= [nstructions

=  Service Unit

= Distribution Date

Number of Portions
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¢ Seasons Marketplace P <« Froduction Unit Production Recipe

. ] 1
Soup Turkey Wild Rice +{ Recipe Name Recipe Key Name |—&
Hot Food #+| Prep Area : { 0000000223 )
Production Data: Monday, 352018 +—| Production Date Production $hift: [All Meals]
~Timeas ~ Temperatures ~— Production Amount = —
Prep Time: Cooking Temp: el 2 1/4 Gallon + 2 /4 cop | Eld Unit
Cooking Time:  45MIN_ || Intemal Temp:  Forions: 80,1 4 oz Ladleq _ J
Allergens: [Dairy, Soy, Wheat/Glyten] Allergens Portion
Quantities
ingredients and Instructions 7 Hey Nams)
Waler Ingredients 3 34 Quart + 34 Cup 3 [ DO0O00C000 )
BaseTutkey 1 Lb & — 2 1/4 Qunce [ 0321100000 |
Rice Wild Glend 6736 OF — [Soy, Wheat'Gluien] 1 Pound +1 14 Cunce [ 0149200000 )
Crians G’Efr';':fm”pei_ Advanced Prep 12 Cunes Ingredient Key Name | (#220100000)
Butter Unsalted, Meled — [Dairny) 10,17 Qunice | OTEII0000C )

Flowr All-punpose — [Wheat'Gluten) 10016 Cunce [ DD40TO0000 )
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FEPPETS MEd LACSD F1U £ L uunee [ WL ¢ AUV
2D Salt kosher Z1/4 Teaspoon [ 4700000 )

Hote: cream soups should be made in 2 batches to prevent curdling and .| |nstructions
daetaricration of guality during meal pariod. -

L. Comkins water, Turkey bass, wild rics and seasoning psciket, 1in st=am kettle.

2. Bring rlcoe mlzture o a4 Boll,; reduos heat, oowver and simmer 12 ninuces until rice Ls al
dente.

3. Comkin= flour, poultcy =s==ssoning and pepp=r; blend well. &dd sea=oned flour to m=lted

butter to make a roux: remove EFrom hest.

2. Add just enough mill Co XoUX T©o thin.

5. Nhdd thisned rows to hot rice mixtura; stir wall to blemd. Baat to LE0 £, stirring in
figure §, uotil sowp 1s thick. Should have a grawvy consistency &t Chlis poinc.

6. D[Feduce heat and continue cooking until starch flawvor is gona.

7. Dhdd remaining milk.

3. BAdd turkey to =cup. Continue to cock until turkey ce=aches=s 1£5° F.

9. Add gressn onione, red peppere and salt to scup. Mix theourosuchly

14 IS8T SOoup To serving cenperature of 175 L.

L. Cowl to 41 £ or lowar intarnal tempearatura within 4 howurs.

11. Besheat to 165 f internal temperaturse for at least 15 sec within 2 hours - one time only

2 0z Ladlse = 4.1 Q=
12 Oz Ladle 12 .52 D=

Distribution

F
ED Bushel Basket 5 -
Monday, March 5, 2018

Semvice Unit ¥iakd [Actusl]  Pordione [fctual]  Serving Pandtensil

Recipe Distribution Date ‘/ Portion Size

2 1.1 Galon + 3 14 a0.1 4oz Ladle Found inzert Pan
. Cup 4 4 0z Ledie

2- Dedi

Yields

Portions
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Menu Planning & Production
Forecasting

Get.. Daté Tuesday, September 5, 2017 ) Meal: | Dinner - Total Sales: §
Dezcription: LCusztamer Count: 1.879 Appraval Served
Sort | Item Mame ey Mame Achual Portion Fest Qty | Prep Gty| Sred Qty| Left Over| Time
i Entrees
P L5 33168 Taco Besf 0588300150 #16 Scoop (144 cup] |230 0 52 0 a0:0
14 | 37945 French Fried T ater Tots Q000000291 4 oz Portion E00 280 77 3 00:0
1. | 37945 Picadilo Cuban RES 0000006214 #12 Scoop (143 cup) 0 126 0 00:0
Sides and Vegetables

Get.. Datel Tuesday, September 4, 2018 | )Meal: | Dirner w Total Salex: $
Status: Forecasted

Description: LCustomer Count: 1.800 Approval Forecasted
Sort Item Mame Key Mame Quantity Forecast Portion Frice Cost  Margin ~ Cost % Total Sales ~

| | Entrees
| | 1§ 15625 T aco Beef 0588800150 #16 Scoop (144 cup) 054  [0.54) nia 0.0
| | Sides and Vegetables
| | L 16250 French Fried T ater Tots 0000000251 4 oz Portion 022 [0.22] nia 000

L 22594 Chi 0361300007 20z Ladle 018 (018 n'a 0.0

Made to Order

1R TWEAP e Sk b kit Pyrehasad ANANANRRTT Fin nz7 N7 nla nnn
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lowa State Serving Line Worksheet

EB Bushel Basket S
Saturday, 08/11/2018

Deli

Soups

00214
00296

Chicken Noodle Soup

Soup Broccoli Cheese

Sides and Vegetables

00515

Deli
02149

01212
01326
01175
01197
01228
01206
02795
01226
02426

Chips Potato

Lettuce Shredded (purchased)
Tomatoes Sliced

Onions Sliced Red

Olives Black Sliced
Cucumbers Sliced

Pickle Dill Sliced Refrigerated
Pepper Green Strips

Pepper Pickle Banana
Jalapeno Peppers

Dressing Mayonnaise

portion size size (0z) forecast prepared served

portion

Forecasted Customer Count:

Actual Customer Count:

leftover

carry over
amount

1,300

waste

4 oz Ladle

4 oz Ladle

1/2 Cup

1/2 Cup

2 Slices

1 Tablespoon
1 Tablespoon
QOunce

3 Slices
Ounce

1 Pepper

1 Tablespoon

1 Tablespoon

IOWA STATE UNIVERSITY

4.34
4.89

0.38

1.00
1.70
0.50
0.27
1.00
0.25
1.00
0.69
0.76
0.50

60
60

50

40
40
40
10
40
20
60
20
20
10
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Forecasted
Amount

Food Recipes for
Prepared Production
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Food at First

- Ames based free meal program
- Perishable food pantry
- Food Recovery Network
- Donations supplied by
- Retall locations
- Academic breaks
. Catering
- Bagels
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Additional Efforts

. Bring Your own Cup program
- Pulpers
- Food Insecurity on campus

. The SHOP

- Meal Share program
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Education

) ISUDINING
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Education

JOWA STATE UNIVERSITY e

Office of Sustainability

NEWS CALENDAR CONTACT US

HOME  ABOUT US>~  TAKE ACTION~  ACADEMICS & RESEARCH> = CAMPUS INITIATIVES~  MULTIMEDIA ~ FUNDING ~

Dining: Economic Sustainability @

* BYOC! Save $0.35 per coffee drink for bringing your own cup to any ISU Dining location. Not only does this save money for customers, it also prevents
nearly 35,000 disposable cups from entering the landfill each year.

* |SU Dining employs nearly 1,800 students per year, creating valuable job opportunities for our campus. Once student employees graduate, their work
uniforms are donated to the Goodwill Good Wipes program, which repurposes clothing items unsuitable for sale into reusable cleaning cloths.

* By selling a portion of its used grease, 1ISU Dining earns a profit while also reducing its carbon footprint.
* |SU Dining spends at least 10% of its annual budget to support the Farm to ISU Program. Founded in 2007, the Farm to ISU Program includes purchases
in three different categories:
o lowa-based products, such as Anderson Erickson Dairy and Blue Bunny Ice Cream
o Locally-grown products, such as apples and cantaloupe from the |SU Horticulture Research Farm and peppers and pumpkins from local producers
o Organic and sustainable products, such as fair trade coffee
* |owa State, along with the state’s other two regent universities, contract together with Martin Bros., a local family-owned food distributor based out of Cedar
Falls. By working together, this enables the regent universities to merge their buying power to ensure best purchasing prices.

« Environmental Sustainability

« Social Sustainability

Ay ““"r -

12518 ang

Snpy 1391
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Future Plans

- Pallet Wrap
. Catered events
- Review of packaging

Strg | lt S
- University efforts e 0

| 515-344.435;
foodatfirst.com| 2
611 Clark Ave. Ames, 1A

ISU Dining
[OWA STATE UNIVERSITY |
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